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Hours of Operation: 

Sunday l lAM - !PM"~'..{ 
Monday 11 AM - LPM' ~ 
Tuesday l lAM - Im ~ 
Wednesday I I AM - 1 ~ 
Thursday 11AM-1P¥"° ~d 
Friday 1 lAM - 2P-M-' f\ rv1 

Saturday 11 AM - 2PM- AvV\ 

Live Music: No 

Oudoor Seating/Smoking Area: Yes 

Main St Pub 
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Starters 

Bacon Wrapped Dates 8 
With a Balsamic Glaze 

Tinga Egg RolJs Jo 
Shredded Chipotle Chicken, Vegetables, Fresh Herbs & Mexican Spices 

Beer Cheese Pretzel Sticks 9 
Made with Allagash White Witbier 

Chicken Strips & Fries 9 

Chicken Wings 10 

Choice of: BBQ. Buffalo. Sweet & Spicy, Teriyaki or Truffle Parmesan 

Flat Breads Jo 
Jl!!.[C!!Q - Grilled Chicken, Buffalo Sauce, Provolone & Bleu Cheese 
M9rgJ1~.r ita - Tomato, Basil, Fresh Mozzarella. Parmesan Cheese 
EQjl!;>_e_i.rn - Chicken , Salsa Verde, Pico de Galin, Cheddar Cheese 

Fried Pickle Chips 7 

Jalapeiio Poppers 8 
Scuffed with Cheese and Wrapped in Bacon 

Buffalo Bleu Mac & Cheese 8 
Add Chicken 2 

Cilantro Jalapeno Lime Hummus 8 
Served with Pita Chips & Sliced Cucurnbl'r 

Sliders 10 

Three Mini Angus Burgers with O nion, Pickles se1ved with House Fries 
Add Cheese 

Spicy Tater Tots 8 
Tater Tots & Jalapeiio Slices wrapped in Bacon 

Spinach & Artichoke Dip with Tortilla chips Jo 
Substitute Pita Bread 

Quesadilla 8 
Add Chicke n 2 

Salads 
Add Chicken to any salad 2 

Border 10 

Mixed Greens, Roasted Corn & Red Pepper, Avocado, Red Onion. 
Fried Tortilla Strips, Honey lime Vinaigrette 

Spinach & Quinoa 10 

Spinach, Avocado. Hard Boiled Egg Crumbles. Quinoa. 
Blackberry Basil Vinaigrette 

Pear 10 

Mixed Greens, Pear Slices. Cranberries, Feta , 
White Balsamic Vinaigrette. Balsamic Glaze 

Spinach 9 
Spinac h, Dried Cranberries. Walnuts, Feta. Balsamic Vinaigrette 

Wedge 9 
Iceberg. Bacon. Bleu Cheese Crumbles. Tomato. Red O nion. Bleu Cheese Dressing 

Qrt;~~ing~: Ba lsamic Vinaigrette. Blackberrr Basil Vinaigrette. 
Blcu Cheese. Honey Lime Vinaigrette, Italia n. 

Ranch, White Balsamic. Thousand Island 

JacksonAvePub.corn 7 W Jackson live - Naperville, IL 

WiFi: jacksonave 

Food & Drink 
Features 

Pub 
Chili 

-Cup- -Bowl-
3.50 5.50 

Chicken Pot Pie 
Soup 

-Cup-

Cheese Burger 
Chalupas 

Stuffed with Angus Beef, 
Cheddar Cheese, 
Pickles & Onion 

9 

The Cholula 
Burger 

Pepper Jack Cheese, Roasted 
Jalapenos, Sour Cream, 
Fried Tortilla Strips & 

Patron Silver Cholula Sauce 

12 

El 
Burro Loco 

Don Julio Tequilla, 
Chambord, 

Fresh Lime Juice & 
Ginger Beer 

9 

Ask Your Server about our 
Weekly Specials 

JacksonAvePub@gmail.com 



PROTEIN 
(choose one) 

('·son Av{'/J 
'\~ .r.. Pub . 11~. 

Burgers 12 
Served with our House Fries 

Yi lb Fresh Angus Beef 

Grilled Chicken Breast 

Black Bean & Quinoa 

Bulleit Bourbon 
Swiss, Arugula, Sweet Caramelized Onions, Bacon, 

Bulleit Bourbon Honey Glaze 

California 
Cheddar, Bacon, Avocado, Lettuce, Tomato, Ranch 

Classic 
Cheddar. Lettuce, Tomato, Onion 

Country Bloomin' 
Swiss, Cheddar, Arugula, Crispy Onion Strings, Whiskey Steak Sauce 

Diablo 
Pepper Jack, Fried Egg, Roasted .Jalapenos, Bacon, Sriracha Chili Sauce 

Drunken Pe.ar 
Goat Cheese. Arugula. Bourbon Poached Pear, Balsamic Glaze 

Fried Pickle 
Cheddar, Pepper Jack. Fried Pickles, Tomato. Chipotle Aioli 

Goat Cheese 
Goat Cheese, Fried Tomato, Herb Aioli 

Goodfella 
Fresh Mozzarella, Tomato. Red Onion, Basil, Garlic & Parmesan Sauce 

Gringo 
Pepper fat k, Cheddar. Roasted Corn, Fried Tortilla Strips, Guacamole 

Hangover 
Cheddar, Swiss, Bacon, Fried Egg 

Hell Fire 
Pepper Jack. Bacon, Roasted Jalapenos. Chipotle Aioli 

Honey Bleu 
Bleu Cheese Crumbles, Arugula, Bacon, Honey Mustard 

MauiWaui 
Provolone, Marinated Grilled Pineapple, Roasted Jalapenos, Bacon 

Pork & Horse 
Cheddar. Bacon. Sauteed Mushrooms. Horseradish Cream 

Premier 

WiFi: jacksonave 

fil.lli 
(choose one) 

House 

Pretzel 

Wheat with Oats 

Swiss, Sweet Caramelized Onions, Sauteed Mushrooms, Horseradish Cream 

Rio Rancho 
Cheddar, Fried Avocado, Pico de Gallo, Ranch 

Western 
Cheddar, Bacon, Sweet Caramelized O nions, BBQ Sauce 

Cucumber Salad 4 

Italian Pasta Salad 4 

House Salad 4 

Sides 

Cajun Fries 

Sweet Potato Fries 

Tator Tots 

H o u se Fries 4 T ruffle Parmesan Fries 

5 
5 
5 
6 

JacksonAvePub.com 7 W Jackson Ave - Naperville, IL JacksonAvePub@gmail.com 



"Main Street Pub" 
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BUSINESS PLAN 
Kevin Hahn 
Brian Hahn 

Chris Dodsworth 
Scott Fisher 

Creative Burgers and Craft Beer in an up­
scale pub environment 



Details of Business 

Owners 

Kevin Hahn, Brian Hahn, Chris Dodsworth, Scott Fisher 

Location 

204 W Main Street 
Saint Charles, IL 60174 

Contact Telephone Numbers 

Kevin Hahn: 630-605-4960 
Brian Hahn: 630-881-3551 
Chris Dodsworth: 630-803-3459 
Scott Fisher: 630-301-8586 

E-Mail 

Khahn55@hotmail .com 
Bhahn55@hotmail.com 
Dods66@comcast.net 
Sfisher1167@gmail.com 

BUSINESS PROFILE/ CONCEPT 

Description of Business 

Delicious burgers, craft beer and outstanding service! Since Jackson Avenue Pub opened in 
downtown Naperville in July of 2012, our focus has been creating a unique menu featuring creative 
burgers and pairing it with local and interesting craft beers. We have since duplicated our business 
concept at a second location in Downtown Glen Ellyn. Main Street Pub in Glen Ellyn opened in 
November of 2015. 

Hours of Operation 

Sunday - Thrusday 11 AM - 1 PM 
Friday and Satruday 11AM - 2PM 

Product - Interior Vision 

Our current locations are an industrial and modern update to the old school pub atmosphere. With 
refurbished wood , exposed brick, iron accents and Edison lighting, our decor matches our upscale 
creative menu of speciality burgers and craft beer. 

- 2 -



Product - Menu 

The menu can be described as Creative Burgers, although we also have a customizable menu and 
various American Cuisine focused options. The current menu can be viewed at 
www.JacksonAvePub.com and www.TheMainStreetPub.com. The menu is focused around providing 
a range of options for the customer along with high quality and consistency. The ingredients are 
hand-picked from local markets and all options on our menu are made from original recipes. 

nOPEif~ille 
~ 

2014 
Winner 

http :/Ina pervil lemagazine .com/2014/08/best-na perville-2014/ 
http://www.dailyherald.com/article/20131226/entlife/712269983/ 
http://www.dailyherald.com/article/20130118/entlife/701189961 
http://www. chicagotribune. com/subu rbs/na perville-sun/ct-nvs-west-d ining-profile-st-0724-2015072 3-
story. html 
http://www. mysu burban life. com/2016/06/2 9/g len-ellyns-main-street-pub-tempts-with-elevated-burge rs­
appetizers-mystery-d i ner/a io2 mro/ 

Target Market 

Our main target market is customers 25 years of age and older. While adults enjoy our social 
atmosphere and range of craft beers and spirits, we also welcome families and provide a kids menu 
during lunch and dinner. Our lunches cater to a business crowd with fast service or families enjoying 
shopping around town. 

Summary 

Our concept has been duplicated and proven as successful and continues to grow year after year. 
We believe that Main Street Pub will be a great new addition to downtown St. Charles. With our other 
locations in similar demographic cities as St. Charles, we think we will be able to create a loyal 
following. We hope that this opportunity will lead to years of our business being a staple in the 
downtown area. 
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